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PREFACE 


Really competent cooks often avoid “fancy 
cooking” because they are afraid that gour¬ 
met recipes are complicated and difficult to 
follow. I have heard first-class cooks murmur 
modestly that they could only do “simple 
cooking” whereas all they needed was a little 
courage to explore new culinary horizons. 
This little book is dedicated to them! 

For here we have gourmet recipes that are 
easy to make, require only those ingredients 
readily found on most home pantry shelves, 
and which are reputation-making for the 
cooks that use them. 

Try some of them! It will be good for your 
ego to serve up to your guests food that here' 
tofore they have enjoyed only in restaurants, 
and it will give a lift to your cooking-day to 
accept the challenge of creating new foods. 

The Editor 
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ARROZ CON POLLO 

i chicken (3-4 lbs.) cut in serving-size pieces 
l / 4 cup olive oil 
1 cup uncooked rice 

1 large onion, chopped 

2 cloves garlic, minced 

1 pound cut green beans 

2 pounds canned tomatoes 

1 (3-oz.) can mushrooms, chopped 
1 (4-oz.) can pimientos, diced 

3 tablespoons parsley, chopped 
1 1/2 teaspoons salt 

Dash pepper 

Brown chicken on both sides in hot oil 
in large frying pan; drain on absorbent 



paper; place in 3-quart baking dish and 
set aside. Saute rice in same frying pan, 
stirring often, until golden-brown; add 
onion and garlic; saute 10 to 15 minutes, 
or just until onion is tender. Drain and 
measure liquid from beans; add water to 
make 1 cup; add to rice mixture with 
beans. Stir in tomatoes, mushrooms and 
liquid, diced pimientos, parsley, salt, and 
pepper; bring to boiling, stirring often. 
Pour hot tomato mixture over chicken in 
baking dish. Bake, covered, in moderate 
oven (350°) approximately 1 hour, or un¬ 
til rice and chicken are tender. If needed, 
add a little boiling water to keep mixture 
moist. 

APPLE CAKE, CONTINENTAL 

Batter: 

2 cups flour 

1 cup butter 

2 egg yolks 

2 tablespoons sugar 
Juice and rind of t lemon 
Bread crumbs 

Mix flour, butter, egg yolks and sugar. 
Knead with hands. Add lemon juice and 
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grated rind. When well blended and 
smooth, chill for several hours. Roll 14- 
inch thick. Divide in two parts and line an 
oblong tin with half the dough. Sprinkle 
with bread crumbs. 

Fill with the following: 

Filling: 

4 apples, thinly sliced 
1/2 cup sugar 
14 cup raisins 
1 teaspoon cinnamon 
1 egg white 
Powdered sugar 

Fill with sliced apples, sugar, raisins. 
Sprinkle with cinnamon. Cover with re¬ 
maining dough. Brush top with slightly 
beaten egg white and bake in a 350 0 oven 
for 30 to 35 minutes or until apples are 
tender. Dust with powdered sugar and cut 
in squares. Serve hot or cold with whipped 
cream. Serves 6. 


The discovery of a new dish does more for 
human happiness than the discovery of a new 

Star. BRILLAT-SAVARIN 
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BOUILLABAISSE 

2 pounds firm-grained fish 
(whiting, haddock, eel, bass, etc.) 

2 cups canned lobster 
I/, cup olive oil 

Parsley, bay leaf, saffron, fennel 
1 tomato, cut in two 

3 cloves garlic, crushed 
Rind of i orange 

i l/g quarts water 
White Bread 

Cut fish (using several varieties) into 2- 
inch pieces. Add lobster. 

In a large saucepan, place olive oil, a few 
sprigs of parsley, i or 2 bay leaves, the 
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tomato, a pinch of saffron, a sprig of fen¬ 
nel, the orange rind and garlic. Add fish, 
cover with 1 \/ 2 quarts water and bring to 
a boil. Boil quickly 15-20 minutes and re¬ 
move pan from fire. Replace cooked, limp, 
parsley with a tablespoon of finely cut 
fresh parsley. Pour Bouillabaisse into a 
serving tureen over several thick slices of 
white bread. Serves 8-10. 

BRIOCHES 

1 yeast cake 

14 cup lukewarm water 
4 cups flour 
3 tablespoons sugar 
1 teaspoon salt 
6 eggs 

1 cup melted butter 

Dissolve the yeast cake in lukewarm water 
and add 1 cup flour. Mix until smooth 
and set aside in a warm place for about 2 
hours, or until it doubles in bulk. Mix 
the other dry ingredients together and 
add 3 eggs, unbeaten. Mix until smooth, 
and gradually add the melted butter, 
beating it in as you go. Add the other 3 
eggs, one at a time, beating after each 
addition. Add the yeast mixture. When 
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thoroughly mixed, cover and allow to 
rise again in a warm place for about 3 
hours. Punch the dough down well, and 
place it in the refrigerator overnight or 
until ready to use. Cut off pieces, shape, 
and place in buttered pans. The tradi¬ 
tional pans are small fluted ones and the 
traditional shape is a roll with a small 
top-knot. Allow to rise again until almost 
double in bulk. Brush with beaten egg 
and bake in a 375 0 oven until browned. 

BEANS PARMESAN 

1 pound snap beans 

s/i cup boiling water 

1 small onion, minced 

1/2 CU P olive oil 

\/± cup wine vinegar 

Salt and pepper 

1/2 cup Parmesan cheese, grated 

Cut ends from beans; scrub in cold water. 
Cut beans slantwise into 2-inch pieces. 
Cook rapidly, covered, in boiling water 
just until tender-crisp; drain; cool. Beat 
onion, olive oil, vinegar, salt, pepper and 
cheese together with a fork in mixing 
bowl; toss with beans. Refrigerate. Gar¬ 
nish with romaine. Serves 6. 
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BEIGNETS 

Batter: 

1 cup flour, sifted 
i / 8 teaspoon salt 

2 egg yolks 

1 cup milk 

2 egg whites, beaten stiff 
6 tart apples 

l tablespoon white sugar 
l tablespoon brown sugar 
i/£ teaspoon cinnamon 
Dash of nutmeg 
14 cup Rum 

14 cup margarine or butter 
1/2 cup powdered sugar 

Sift flour and salt together. Add egg yolks 
to milk gradually and stir well. Sift flour 
mixture into milk slowly and blend well. 
Cut in stiffly-beaten egg whites. 

Peel and core apples. Cut into ^-inch 
slices. Place in a dish and sprinkle with 
sugar, cinnamon and nutmeg. Pour Rum 
over apples and let stand for 2 hours. 
Melt butter or margarine in frying pan 
and add apples, drained and dipped in 
batter. Fry until golden brown. Dust with 
powdered sugar. Serves 6. 
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CHICKEN DIVAN 

1 (5-6 lb.) fowl 

5 cups boiling water 

2 teaspoons salt 

2l/ z cups medium white sauce 
14 teaspoon nutmeg 
\/ 2 cup cream, whipped 

3 tablespoons Sherry 

1 teaspoon Worcestershire sauce 
1 large bunch broccoli 
1 cup Parmesan cheese, grated 

Place fowl on a rack in a kettle. Add about 
5 cups boiling water and salt. Bring to 
boiling point, lower heat and simmer till 
tender. Cool in broth. While fowl is cook- 
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ing, make white sauce and stir in nutmeg. 
Combine white sauce, whipped cream. 
Sherry and Worcestershire sauce. Set aside. 
Cook broccoli, drain and arrange in glass 
baking dish. Sprinkle lightly with some of 
the cheese. When chicken has cooled in 
broth, remove skin, slice breast and leg 
meat and arrange on cheese-sprinkled 
broccoli. Pour the sauce over all. Sprinkle 
generously with remaining cheese. Broil 
till browned and bubbly about 5 inches 
below high broiler heat. Serves 6. 


CHICKEN BREASTS 
IN RED WINE 

6 large chicken breasts 
14 cup butter 
1 onion, sliced 

1 clove garlic, minced 

2 tablespoons flour 
\/ 2 teaspoon salt 

14 teaspoon pepper 
1 chicken-bouillon cube 
1 cup hot water 
12 small cooked potatoes 
i / 3 cup red wine 

Saut6 chicken breasts in hot butter on 
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both sides until well browned. Add onion, 
garlic; simmer about 10 minutes. In small 
bowl, combine flour, salt, pepper; slowly 
stir in bouillon cube dissolved in hot 
water; pour over browned chicken. Cook 
slowly, covered, about a half hour, or un¬ 
til chicken is tender. Add potatoes and 
wine; heat. Garnish with parsley. Serves 6. 


CHICKEN SAUTE ECHALOTE 

1 frying or roasting chicken (about 3 lbs.) 

4 tablespoons butter 

6 shallots, minced 

2 cups dry white wine 
Salt, pepper 

Have chicken cut up as for frying. Wipe 
dry and saute until golden in sizzling 
butter. Season. Transfer chicken to an 
oven-proof dish and sprinkle with minced 
shallots. Pour white wine into pan in 
which chicken was sauted and allow to 
blend with butter and then pour all over 
chicken. Cover and cook for about 2 hours 
in a moderate oven. Serves 4. If shallots 
are not available, small onions minced 
with 1 small clove of garlic may be sub¬ 
stituted. 
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CHOCOLATE MOUSSE 

l A P° un d sweet chocolate 
6 tablespoons powdered sugar 
6 eggs 

Lady fingers 

Break chocolate up into small pieces, 
pouring boiling water over the chocolate 
to cover, and then cover the bowl tightly. 
After 5 minutes, carefully pour off the 
water and stir the chocolate with a fork, 
gradually adding the sugar wh ile doing so. 
Beat the egg yolks slightly and stir them 
into the chocolate. Beat the egg whites 
until stiff and fold them into the egg 
and chocolate mixture until thoroughly 
blended. Pour into a serving dish and re¬ 
frigerate for at least 6 hours. Serve with 
lady fingers. Makes 6 portions. 

The mousse may also be served in indi¬ 
vidual portions as follows: Use tall cham¬ 
pagne or parfait type glasses. Pour a jigger 
of Creme de Cacao into each glass and 
then fill with mousse. Top with a candied 
violet or a whole marron glac6. 

It’s a bad cook who won’t lick his own 
fingers! English proverb 
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DREAM CRESCENT COOKIES 

i cup soft butter 14 teaspoon salt 

cup granulated sugar 1% cups flour 
y 3 cup hazelnuts, chopped 

Mix first 4 ingredients together thorough¬ 
ly — then work in flour with hands. Chill 
dough. Pull off small pieces of chilled 
dough and work with hands until pliable 
but not sticky. Roll between palms into 
pencil-thick strips and shape into small 
crescents on ungreased cookie sheets. Bake 
at 375 0 about 15 minutes. When cool, 
roll in confectioners’ sugar. Makes 75 
cookies. 
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EGGPLANT IN THE SHELL 

1 eggplant 

2 tablespoons butter 
1 small onion, grated 
14 cup bread crumbs 
1 egg yolk. 

14 pound American cheese, grated 
Salt and pepper 

Parboil eggplant until lender, but not 
soft. Cut in half, crosswise. Scrape out the 
inside and mash with the butter, onion, 
bread crumbs, egg, cheese and salt and pep¬ 
per to taste. Refill shells, place in pan in 
oven. Baste with butter and brown in 350° 
oven for approximately 40-50 minutes. 
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EUROPEAN CHEESE SOUP 

1 small onion 

2 celery stalks 

1 green pepper 

2 carrots 

41/2 tablespoons butter 
4 tablespoons flour 
4 cups chicken stock or consomme 

3 cups Cheddar cheese, grated 
2 cups milk 

2 tablespoons Sherry 
Salt, pepper 

Chop onion, celery, green pepper and car¬ 
rots in fine pieces. Melt butter over low 
heat and cook the vegetables about to 
minutes. Now stir in flour as smoothly as 
possible and add stock or consomme. 
Cook, stirring constantly, until soup boils 
and thickens slightly. 

Add cheese, continue cooking and stir¬ 
ring until melted, then add milk and 
Sherry gradually and season soup with 
salt and pepper. Place kettle of soup over 
a pan of water and heat 15 to 20 minutes 
or until soup is heated through. Serve 
with a sprinkling of chopped parsley. 
Serves 6. 
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ENDIVES AU GRATIN 

1 pound endives 

6 ounces boiled ham 
(a thin slice for each endive) 

1/2 cup cheese, grated (4 oz.) 

2 cups white sauce 

Wash endives. Cover with water and boil 
slowly for 20 minutes. Add salt last few 
minutes of cooking. Drain well. Roll each 
endive in a slice of ham. Place in buttered 
baking dish. Add 14 cup grated cheese to 
2 cups of white sauce and pour over the 
endives. Bake in hot oven until golden 
brown. Serves 4. 

ENDIVES, BRAISED 

1 pound endives 

14 to l/^ teaspoon salt 

2 tablespoons lemon juice 
1/3 cup water 

2 tablespoons butter 

Wash endives and shake excess water off 
the leaves. Arrange in a shallow pan with 
tight fitting cover. Add lemon juice, water 
and pieces of butter. Cover and simmer 
over a very low flame, about 30 minutes 
on each side. Serves 4. 





FLAN 

4 eggs i teaspoon vanilla 

14 cup sugar 3 cups scalded milk 

\/± teaspoon salt 

Beat eggs slightly in a medium-size bowl. 
Stir in sugar, salt and vanilla. Slowly stir 
in milk. Strain liquid into a baking dish. 
Put in pan of hot water (water should be 
level with custard in baking dish). Bake 
in moderate oven about 114 hours, or till 
knife inserted in custard comes out clean. 
At once remove the baking dish from 
water. Cool. Garnish with blanched, 
toasted almonds. Serves 6 . 
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GREEN BEANS WITH 
MUSTARD SAUCE 

4 cups cooked green beans 
\/ 2 teaspoon dry mustard 
\/ 2 teaspoon flour 
14 teaspoon salt 
2 egg yolks, beaten 
y A cup scalded milk 
2 tablespoons lemon juice 

Mix mustard, flour, and salt in double 
boiler; add egg yolks; beat well. Slowly 
add hot milk; cook until thick; add lemon 
juice. Pour over hot beans. Serves 8 gen¬ 
erously. 
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GOURMET PAELLA 

1 frying chicken 

(214 lbs. ready-to-cook) 

2 tablespoons olive oil 

2 tablespoons peanut oil 
14 cup water 

1 teaspoon salt 

i/ s teaspoon pepper 
4 onions, finely chopped 

2 green peppers, finely chopped 

2 cloves garlic, crushed 

3 tablespoons butter 
1 cup rice 

Spanish thread saffron 
114 cups chicken broth 
1 teaspoon Accent 
1 can chick peas 

1 package frozen green peas, cooked 
1 pound cooked shrimp, shelled 
12 Cherrystone clams 

Cut chicken for frying; wash but do not 
dry. Heat the olive oil and the peanut oil 
in a 12-inch skillet; brown chicken thor¬ 
oughly, add 14 cup water and cook until 
tender, approximately 20 minutes. Re¬ 
move chicken. To drippings in pan add 
chopped onion, green pepper and garlic; 
cook over low heat until wilted. In a 
1-quart saucepan melt butter, add un- 
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washed rice and saffron; stir over low heat 
a few minutes. Add enough water to 
chicken stock to make 214 cups, stir in 
Accent, and add to rice. Bring to boil; 
cook, covered, over low heat until rice is 
tender and liquid absorbed. Stir rice, 
chick peas and cooked green peas into 
onion mixture in skillet. Layer with 
chicken, shrimp, and clams in a 4-quart 
shallow casserole (or 2 smaller casseroles). 
Reserve a few clams for top. Bake in 350° 
oven for 15 minutes, or until clams open. 
Serve at once. Serves 6-8. 

Note: Before using clams, soak in ice-cold 
salted water 1 hour; scrub with stiff brush; 
rinse under cold running water, and re¬ 
frigerate until used. 

GARLIC CROUTONS 

Melt 2 tablespoons butter in medium-size 
frying pan; stir in 14 teaspoon garlic pow¬ 
der. Dice 4 slices bread or leftover toast. 
Saute slowly, stirring often, in melted but¬ 
ter mixture until cubes are well toasted 
on all sides. Store in a screw-top jar. De¬ 
licious tossed with a green salad or floated 
on top of cream soups. 
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HOT SHRIMP COCKTAIL 

14 cup onions, chopped 

1 1/2 tablespoons butter 

1 y A cups canned tomatoes 

1/2 cup green peppers, chopped 

l / 3 cup salted crackers, crumbled 

1 teaspoon salt 

14 teaspoon pepper 

Dash Worcestershire sauce 

l/ s teaspoon nutmeg 

l/ s teaspoon thyme 

l/ s teaspoon mace 

1 pound raw shrimp 

1 egg, hard-boiled 

Saute finely chopped onion in butter un- 
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til amber in color but not brown. Stir in 
canned tomatoes, chopped green pepper 
and crumbled salted crackers. Add the 
salt, pepper, Worcestershire sauce, nut¬ 
meg, thyme and mace. Simmer for 15 
minutes, stirring now and then. Shell and 
de-vein 1 pound raw shrimp. Add shrimp 
to the sauce and simmer about 3 min¬ 
utes. (Never use cooked shrimp). Chop a 
hard-boiled egg and stir it in last. Spoon 
into individual scallop shells or a 1 14- 
quart casserole. Bake in a moderate oven, 
350°, for 15 minutes. Sprinkle with the 
chopped egg and garnish with parsley. 

HAM AND EGGS 
A L'ORANGE 

Slash fat around a center-cut slice of ham, 
l-inch thick. Stick about 15 whole cloves 
around rim and place in baking dish. 
Combine 14 cup orange juice and 14 cup 
brown sugar; pour over ham. Bake in 
350° oven for 40 minutes, basting several 
times with drippings in pan. When ham 
is almost done scramble 8 eggs, adding 1 
teaspoon grated orange peel, salt and pep¬ 
per. Serve with ham. Serves 6. 
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HORSERADISH SAUCE 

\/ 2 cup heavy cream, whipped 
14 teaspoon salt 
1 teaspoon prepared mustard 
3 tablespoons horseradish (bottled) 

1 tablespoon lemon juice 

Fold seasonings into whipped cream gent¬ 
ly, add horseradish, and lemon juice, and 
serve with cold meats. 

HORS D'OEUVRE 
CELERI REMOULADE 

Cut celery root into julienne strips, and 
boil for 1 minute to prevent darkening. 
Cover with French dressing, and place in 
refrigerator for 6-8 hours. Drain and mix 
with remoulade sauce. 

Remoulade Sauce: 

1 cup mayonnaise 
1 sour pickle, finely chopped 
1 tablespoon capers, chopped 
l / 2 tablespoon prepared mustard 
1 teaspoon parsley, chopped 

Combine ingredients, making sure that 
all moisture has been pressed out of capers 
and pickle. 
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HUNGARIAN TOMATO 
SAUERKRAUT 

2 strips bacon, rendered 

3 pounds sauerkraut 

1 large whole peeled onion 
2l/£ pounds spare ribs 
Bones 

l teaspoon caraway seeds 
l teaspoon whole black pepper 
6 onions, cut and browned 
i \/ 2 cans tomato soup (concentrated) 

In a large deep kettle render bacon until 
crisp and line bottom and side of pot with 
the fat to prevent burning. Add kraut, 
whole onion, meat, bones and seasonings. 
Add water just to top of kraut, and slowly 
bring to a boil. Keep stirring frequently 
as the sauerkraut burns easily. Cover and 
let simmer at least 2 hours. Stir from time 
to time. 

Fry onions until golden brown, add to 
kraut with tomato soup. Continue sim¬ 
mering for another 114 hours. Serve with 
roast fresh ham or frankfurters. Serves 6 . 


God sends meat but the Devil sends cooks. 

ENGLISH PROVERB 
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ITALIAN GARLIC BREAD 

2 loaves Italian white bread 
i/£ cup butter 
1 clove garlic 

1 heaping teaspoon parsley, chopped 

Crush the clove of garlic and simmer with 
melted butter for about 10 minutes, be¬ 
ing careful not to let the butter brown. 
Remove garlic, and add chopped parsley. 
Cut the loaves in half lengthwise, and 
drench the cut sides with the melted but¬ 
ter. Place bread in a warm to moderate 
oven until loaves are heated through. Cut 
in 2-inch portions and serve hot. 
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JAVANESE NASI GORENG 

2 cups long-grain rice 

3 onions, sliced 

1 clove garlic, crushed 

1 green pepper, diced 

2 cups leftover pork, ham or any other 
meat, cut small 

2 pounds shrimp, fried 
2 cucumbers 

4 or 5 eggs, fried 

Wash rice well, cover with cold water at 
a level l inch above rice. Cook quickly 
over rather high flame until there is no 
water left (tilt pot to see if there is any 
water left on the bottom) and little dents 
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have appeared on surface. Cover tightly, 
place on lowest flame, using asbestos cover 
over burner and cook at low heat for at 
least 1 hour. It is very important that rice 
be dry, not soggy. 

Mix sliced onions, crushed garlic and 
green pepper in Dutch oven and fry in 
fat until golden brown. Add meat, then 
the rice by tablespoonsful and fry over 
small flame, until mixture is light brown 
in color. Do not stir, but lift with spatula, 
so as not to crush the rice kernels. 

To serve: Place on large platter, arrange 
large fried shrimps and pieces of cucum¬ 
ber (either slices or strips) on the side. Put 
a fried egg on top of each individual 
portion and serve with spoon and fork. 
Serves 4 to 5. 

JUBILEE CHERRIES 

2 cups black Bing cherries 
14 cup Brandy 
Vanilla ice cream 

Heat the cherries in a small amount of 
juice. Add half the Brandy to the liquid 
while cherries are heating. Do not a llowto 
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boil.When cherries are steaming hot, dash 
the rest of the Brandy over them; ignite, 
and pour, flaming, over vanilla ice cream. 
Serves 4-6. 

JUNE PEAS. A LA 
FRANCAISE 

\/ z pound small white onions, boiled 
1/2 cup lettuce, finely shredded 
2 pounds fresh peas, cooked 
2 tablespoons butter 
1 teaspoon flour 
Salt, pepper and sugar to taste 

Cook lightly about 5 minutes the onions, 
lettuce, peas and y 3 cup of the liquid in 
which peas were cooked. Cream butter 
with flour. Add to peas; reheat to boiling, 
stirring gently. Season to taste. A pinch of 
fresh or dried chervil may be added, if 
desired. Serves 4. 

For a quick variation of the above recipe, 
use 1 six-ounce can of tiny white onions, 
and a No. 2 can of smallest-size peas. 

When a cook cooks a fly, he keeps the best 
wing for himself! polish proverb 
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KIRSCH JELLY 

i tablespoon gelatine, softened in 
14 cup water 
1 cup boiling water 
i/ A cup sugar 

1 tablespoon lemon juice 
14 teaspoon salt 
\/ z cup Kirsch 
Coloring 

Stir softened gelatine in boiling water un¬ 
til dissolved. Add sugar, lemon juice, salt, 
Kirsch, and coloring and stir well. Pour 
into a mold and chill. Unmold and serve 
with whipped cream. Serves 4. 
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LASAGNE 

Sauce: 

2 cloves garlic 
1 small onion 

i can Italian tomato paste —add 
l can water to paste 

1 large can tomato puree 

3 full tablespoons sugar 
i/£ teaspoon salt 

2 pinches basil leaf, ground 

i pound ground meat (preferably mixture 
of beef and pork), browned with onion 

Brown garlic and diced onion in a little 
shortening or oil, add paste and water; 
then blend; now add tomato puree, sugar, 
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salt and basil. Cook for about 2 hours on 
a low flame. Add 1 pound chopped meat 
which has been browned loosely with 
onion, just before adding to lasagne. 

Lasagne: 

1/2 pound Lasagne 
1/2 pound pot cheese 
\/ 2 pound mozzarella cheese 
1/2 cup Parmesan cheese, grated 

Boil lasagne in water until tender. Have 
a long baking dish ready. Alternate layers 
of sauce with strips of lasagne. On each 
layer of sauce, spread pot cheese, cut-up 
mozzarella cheese, and grated Parmesan 
cheese. End with a thin layer of sauce on 
top. Place in oven and bake about 20 
minutes. Serves 6. 

LUIGI S CHICKEN AND 
NOODLES CACCIATORE 

Select a fine 5-pound fowl, place on rack 
in large kettle; add 3 cups water, 2 stalks 
of celery, 1 sliced onion, and 1 teaspoon 
salt. Cover tightly and steam 3 to 4 hours 
until tender. Cool and remove meat in 
large pieces, reserving broth. 
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Cacciatore Sauce: 

2 tablespoons olive oil 

1/4 cup onions, chopped 

1 clove garlic, minced 

l No. 21^ can tomatoes 

i 2 stuffed olives 

4-ounce can mushrooms, sliced 

i / 2 cup green pepper, cut in strips 

l teaspoon salt 

Dash pepper 

14 teaspoon basil 

Combine olive oil, onions and garlic in 
heavy skillet, cook over low heat gently 
until soft and golden. Add tomatoes, 
olives, mushrooms, green pepper, salt, 
pepper and basil. Continue cooking over 
low heat about 20 minutes. 

Skim fat from chicken broth; measure 
broth and add water to make 5 cups, pour 
into large saucepan. Bring to a boil; add 1 
tablespoon salt and 1 pound package of 
broad noodles. Bring to a boil again; cook 

15 to 20 minutes till tender. Drain, place 
in shallow 2-quart casserole. Arrange 
chicken on noodles; pour over the sauce. 
Bake in 350° oven 20 minutes. Serves 8. 

Too many cooks spoil the broth. 
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MEXICAN CHILI 

2 pounds chuck steak, chopped 

2 pounds onions 

Garlic 

2 cans tomatoes 
2 cans red kidney beans 
i cup celery, diced 

Salt, chili powder and cayenne pepper 

Slice onions and fry with a little crushed 
garlic in large skillet. When partly done, 
add beef and brown well. Then add to¬ 
matoes, kidney beans and chopped celery. 
Season with salt, chili powder and cay¬ 
enne. Cook slowly for i i/£ hours. Serves 8. 
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NOODLE CHARLOTTE 

8 ounces medium noodles 
114 cups milk 

3 teaspoons and 3 tablespoons butter 

3 eggs, separated 

Salt and pepper to taste 

Break noodles into small pieces and cook 
in milk until well done. Let them cool 
but do not drain. Grease a round casserole 
with 3 teaspoons of the butter. Preheat 
oven to 350°. Cream remaining butter. 
Add egg yolks, one by one, beating stead¬ 
ily. Add noodles with milk to the egg- 
butter mixture. Beat egg whites till stiff 
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but not dry; fold into noodles. Season to 
taste. Spread mixture evenly in greased 
casserole. Bake in the preheated oven for 
50 minutes, or until light brown. Cool 
slightly. Loosen rim and turn out into 
warm platter. Cut into wedges. Serves 6. 

NEW POTATOES IN 
CUCUMBER SAUCE 

2 tablespoons butter 
1 y 2 tablespoons flour 
11/2 cups chicken stock 
14 teaspoon salt 
Dash of pepper 
1 clove garlic, chopped fine 
\/ 2 cup sour or sweet heavy cream 
Juice of 1 lemon 
1 cucumber, peeled and sliced, 
with seeds removed 
Small new potatoes, lightly boiled 

Melt butter in pan and sprinkle with 
flour. When flour is absorbed in butter, 
add chicken stock slowly, stirring con¬ 
stantly. When heated, add salt, pepper, 
garlic, sweet or sour cream and lemon 
juice, strained. Lastly add cucumbers. 
Cook until cucumbers are tender. Serve 
over new potatoes. 
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NEAPOLITAN MINESTRONE 

i onion 
6 carrots 

3 potatoes 

6 celery stalks 

4 quarts soup stock 
\/ 2 cup pork, diced 

3 tomatoes, cut in quarters 
Sage and basil leaves 
Parsley 
Garlic clove 

1 cup cabbage, chopped 
Assorted vegetables 

2 pounds broken spaghetti 

Cook lightly, in a small amount of olive 
oil, the onion, carrots, potatoes, and celery 
stalks, all having been cut into rather 
small pieces. Cover with soup stock; then 
add 1/2 cup of diced pork, 3 cut toma¬ 
toes, several sage and basil leaves, parsley, 
and a clove of garlic. Cook for about 14 
hour, add finely chopped cabbage, a few 
cut string beans, asparagus tips, zucchini 
cut in small pieces, and fresh green peas. 
Cook for 15 minutes more, then add 
broken spaghetti. Cook 15 minutes; sea¬ 
son with salt and pepper. Sprinkle with 
grated Parmesan cheese. Serves 8-12. 
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OYSTERS TERRAPIN 

i pound mushrooms 
3 onions, fried in butter 
Salt and pepper 
i pint oysters 
i recipe white sauce 
Toast 

Add mushrooms to the onions which have 
been sliced fine and fried until light 
brown, and cook for about 15 minutes. 
Season with salt and pepper. Combine 
with 1 pint of raw oysters, drained, and 1 
standard recipe of white sauce. Cook gent¬ 
ly a few minutes and serve on toast. 
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PANCAKES. CANTONESE 

3 tablespoons peanut oil 
14 cup onions, chopped 

1 cup celery, diced 

2 cups chicken bouillon 
2 tablespoons cornstarch 
2 tablespoons cold water 
1 No. 2 can bean sprouts, 

rinsed and drained 
1 cup cooked shrimp, diced 
114 tablespoons soy sauce 

Heat oil in 10-inch skillet; add onion and 
celery; cook gently until onion is golden 
brown. Add bouillon; simmer 10 min¬ 
utes. Mix cornstarch and cold water until 
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smooth; add to bouillon mixture, stirring 
constantly until thickened and bubbly. 
Add bean sprouts and shrimp; stir well, 
cover and cook gently until shrimp is 
heated through. Stir in soy sauce to taste. 
Place filling across center of each pancake; 
roll up and serve at once. Serves 6. 

To make pancakes: beat an egg until yolk 
and white are combined; beat in 214 
cups milk. Add 2 cups pancake mix; stir 
together lightly. Fold in 2 tablespoons 
melted butter or margarine. Pour i / 3 cup 
batter for each pancake onto a hot lightly 
greased griddle. Bake to a golden brown, 
turning only once. 


PEAS AND CARROTS. 
MINT-GLAZED 

3 medium-size carrots, cut in strips 
2 cups fresh peas 

4 tablespoons butter 
Salt and pepper 

4 tablespoons sugar 

1/2 tablespoon mint leaves, chopped 

Cook carrots in boiling, salted water 15 
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minutes; drain. Cook peas in boiling, 
salted water, about 8 to 10 minutes; drain 
and season with 2 tablespoons butter, salt, 
and pepper. Glaze carrot strips in mixture 
of sugar, 2 tablespoons butter, and mint 
leaves. Place peas in serving dish; add 
carrots, and mix together with peas. 
Serves 6. 


PAN-BROILED SHAD ROE 

2 pounds shad roe 

3 tablespoons vegetable shortening 
y A teaspoon salt 

1/2 teaspoon white pepper 

4 slices buttered toast 

12 slices bacon, cooked crisp 

Wash the roe gently in salted water, pat 
dry on a paper towel. Melt the shorten¬ 
ing in frying pan over medium heat. 
Season roe with salt and pepper, and cook 
gently in the pan, turning with care 
until browned. Cook only about 8 min¬ 
utes on each side; longer if very thick. 
Serve on toast with bacon strips gar¬ 
nished with parsley and lemon wedges. 
Serves 4. 
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QUICHE LORRAINE 


Pastry, single crust 
i/ A lb. sliced bacon 
1/2 lb. Swiss cheese, sliced 
4 eggs 

1 tablespoon flour 


\/ 2 teaspoon salt 
Cayenne 
Nutmeg 
2 cups milk 
1 Tbs. butter 


Line a 9-inch pan with pastry. Cover with 
cheese. Fry bacon until almost crisp, and 
arrange alternately with cheese on pastry 
in pan. Beat eggs with flour, salt, cayenne, 
nutmeg. Add milk and melted butter. 
Pour custard over bacon and cheese; bake 
in 375 0 oven 40 minutes, until set. Cut in¬ 
to wedges. Serve warm as an hors d’oeuvre. 
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RUSSIAN BORSCHT 

2 pounds soup meat 

1 bunch beets 

2 carrots 

2 onions 

3 celery stalks 

i green pepper 
l teaspoon sour salt 

1 teaspoon salt 

2 tablespoons sugar 
2 cans tomato paste 
i head cabbage 

i cup sour cream 

Boil enough water to more than cover 
meat. Add meat and cook fast for 10 min- 
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utes. Put in vegetables, cut, not shredded, 
saving cabbage until later. Add at once a 
teaspoon sour salt, teaspoon of table salt, 

2 tablespoons sugar. Boil 10 minutes, add 
tomato paste, continue boiling. Cut up 
cabbage and add to mixture, turn down 
heat and let boil gently for 3 hours. Dur¬ 
ing cooking, remove fat as it comes to 
the surface. Serve with sour cream. The 
boiled meat is excellent with horseradish. 

RAGOUT OF OXTAIL 

3 oxtails 

Mixed flour, salt, pepper, a few grains 
ginger, allspice 

2 or 3 slices bacon, rendered and broken up 

4 sliced onions 

Soup stock made with bouillon cubes 

1 \/ 2 cups large carrots, cut in chunks 

1 1/2 cups large turnips, cut in chunks 

1 cup celery, cut in chunks 

1 cup peas 

1 cup lima beans 

\/ 2 pound mushrooms 

6 sprigs parsley, cut-up 

1 cup tomato pur£e 

1 teaspoon Worcestershire sauce 

1/2 cup Sherry 

Wash, dry and dredge cut-up joints in 
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seasoned flour, brown well in rendered 
bacon fat with sliced onions, cover with 
soup stock and cook slowly 1 \/ 2 hours. Add 
all vegetables and tomato puree, put into 
baking casserole, cover and bake 2 hours 
at 375 0 or until done. Mix in Sherry 15 
minutes before serving. 

RICE AND SHRIMP, 
CHINESE-STYLE 

3 tablespoons salad oil 
Salt and pepper 

2 eggs 

1 pound cooked shrimp, cut in pieces 
\/% cup onions, finely diced 

i/ A cup mushrooms, finely sliced 

4 cups cold, cooked rice 

2 tablespoons soy sauce 
1/2 teaspoon sugar 

In a 10-inch frying pan, place the oil, salt 
and pepper. Heat, and add the eggs. Fry 
until firm; cut in shreds. Add the shrimp, 
onions and mushrooms. Cook over a mod¬ 
erate flame for 5 minutes, stirring con¬ 
stantly. Then add the rice, soy sauce and 
sugar. Cook over a moderate flame, stir¬ 
ring constantly, till rice is hot. Serves 4. 
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STROGANOFF MEAT BALLS 

1 l A P° un ds ground chuck 
1 medium onion, grated 
\/ s teaspoon nutmeg 
l/g teaspoon cloves 
Salt and pepper 
1 1/2 tablespoons fat 
1 1/2 cups water (for gravy) 

1 beef-bouillon cube 
3 tablespoons flour 
3 tablespoons water 
1 teaspoon dry mustard 

1 cup sour cream 

2 tablespoons parsley, chopped 

Combine beef, onion, nutmeg, cloves, salt, 
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and pepper in medium-size bowl; blend 
lightly. Gently form mixture into about 
48 small balls. Heat fat in large frying pan 
with tight-fitting cover; brown meat balls 
on all sides; remove from pan; set aside, 
and pour all fat from frying pan. Place 
water (for gravy) and bouillon cube in 
same frying pan; bring to a boil. Blend 
flour, 3 tablespoons water, and mustard 
to a smooth paste in cup; gradually stir 
into water-bouillon mixture; blend well. 
Cook, stirring constantly, until gravy 
thickens and boils 1 minute. Place meat 
balls in pan; cover; simmer 5 minutes, or 
until meat balls are just cooked. Stir in 
sour cream and parsley; cook over very 
low heat just until piping-hot; do not boil, 
for gravy will curdle. Serve immediately. 
Serves 4. 

SHRIMP, FRENCH-FRIED 

24 large shrimp \/ 2 tsp. baking powder 

1 \/ 2 lemons, juiced Salt and pepper 
3 eggs 1/3 cup water 

1 cup flour 8 slices boiled ham 

Shell and de-vein raw shrimp. Split shrimp 
along back, cutting almost to inner edge; 
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then open. Sprinkle with lemon juice and 
1 teaspoon salt. Now, with spoon, beat 
eggs well. Add flour, baking powder, pep¬ 
per, water, and teaspoon salt. Beat un¬ 
til smooth. Next cut each ham slice into 
3 pieces; place 1 piece on each shrimp. 
Dip shrimp into batter. Then fry in deep 
fat at 375 0 5 minutes or until golden. 
Drain. Keep hot in 325 0 oven. Makes 6 
servings. 

STUFFED CABBAGE 

1 large fresh cabbage 

2 pounds ground beef 
1 cup cooked rice 

1 large onion, minced 
Sage, salt, pepper 

2 small cans tomato paste 

1 can tomatoes 

3 tablespoons vinegar 

2 tablespoons brown sugar 
6 bay leaves 

3 ginger snaps 

Boil cabbage, head down, in covering 
water. Cook fora few minutes until slight¬ 
ly tender. Separate leaves. Mix together 
beef, rice, chopped onion, sage, salt, pep¬ 
per, and about 3 teaspoons paste. Fill each 
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cabbage leaf with a generous helping of 
the meat mixture, fold like an envelope, 
and lay in a large roasting pan. When cab¬ 
bage leaves and meat have been used up, 
cover mixture with tomatoes, paste, 1 
paste can of water, vinegar, brown sugar, 
bay leaves and ginger snaps. Cook cov¬ 
ered for 3-4 hours. Serves 8. 

SWEET AND SOUR CABBAGE 

1 small head green cabbage 
1 small head red cabbage 
Sweet-and-sour sauce 

Cut each cabbage into wedges and steam 
separately in very little water.When done, 
arrange colors alternately on serving plat¬ 
ter, and cover with sweet-and-sour sauce. 

Sweet-and-Sour Sauce: 

1 egg yolk 
1 tablespoon sugar 
Salt and pepper 

1 \/ 2 teaspoons horseradish 

2 tablespoons vinegar 
i/ 2 cup sour cream 

Mix egg yolk, sugar, salt and pepper, and 
add remaining ingredients. Cook slowly 
in a double boiler until slightly thickened. 
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SHRIMP CURRY 

1 pound fresh cooked shrimp 

2 cups shrimp stock 

2 chicken-bouillon cubes 
i / 2 tablespoon curry powder 
Salt, pepper 
2 tablespoons Hour 
2 tablespoons butter 
2 cups hot, cooked rice 
2 hard-boiled eggs, sliced 

Cook and prepare shrimp, saving stock. 
To 2 cups strained shrimp stock, add 
bouillon cubes, and stir until dissolved: 
moisten curry powder with a little water 
and add to stock with salt and pepper, 
mixing well. Stir Hour into melted but¬ 
ter; gradually stir in seasoned stock and 
cook over low heat until smooth and 
slightly thickened; then add shrimp. Mix 
shrimp and sauce with hot rice and cook 
15 minutes; garnish with sliced eggs. 
Sen es 4 generously. 


One cook's a cook; two cooks are half a cook 
and three cooks are no cook at all. 




TOURNEDOS 

14 cup wine vinegar 
1 teaspoon onion, chopped 
\/ 2 teaspoon parsley, chopped 
i/ s teaspoon black pepper 

3 egg yolks 
34 cup butter 
Salt 

1 tablespoon chopped chives, tarragon 
and parsley, mixed together 
6 tournedos (filets bound with beef fat) 

4 tablespoons butter 

6 rounds of bread, toasted 

Prepare bearnaise sauce by boiling vine¬ 
gar, onion, parsley and pepper until it is 
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reduced to 2 tablespoons. In a double 
boiler over simmering water, place egg 
yolks, 1 tablespoon butter and pinch salt. 
Add strained seasoned vinegar and cook, 
beating constantly with whisk, till thick. 
Remove from heat and, while beating 
constantly, add remaining butter, 1 table¬ 
spoon at a time. Add chives, tarragon and 
parsley. Saute tournedos in butter about 
4 minutes on each side. Add salt, pepper. 
Serve on toast, cover with sauce. Serves 6. 

TURKISH SHISH KABOB 

3 pounds lamb, cut into l-inch chunks 
1 \/ 2 quarts water 
1 1/2 cups vinegar 
6 bay leaves 
6 cloves garlic 
Salt and pepper 
3 onions, minced 

1 large eggplant, pared and cut into 
l-inch cubes 

pound whole small mushrooms 
Vegetable shortening 
3 cups fresh bread crumbs 

Combine lamb, water, vinegar, bay leaves, 
garlic, salt, pepper, and onions. Cover 
and refrigerate 2 days. 
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About 1/2 hour before serving, start heat¬ 
ing oven to 425 0 . Remove lamb from 
marinade, and dry with paper towels. 
Place 2 tablespoons shortening in skillet, 
saute lamb, then eggplant with mush¬ 
rooms, until golden; sprinkle with salt. 

Then, on skewers (about 12 inches long), 
arrange lamb chunks alternately with 
eggplant cubes and mushrooms. Brush 
all with shortening; then roll in bread 
crumbs. Place skewers across shallow open 
pan; bake about 6 minutes. Serves 8. 

TORTE AUX CARROTTES 

1 cup carrot pulp 
5 eggs, separated 
1 cup sugar 
1 pinch salt 

1 cup walnuts, chopped 
1 teaspoon vanilla 
l / 2 pint cream, whipped 

Cook and strain carrots; squeeze dry. Mix 
egg yolks, sugar and salt and beat lightly. 
Stir in carrot pulp and fold in stiffly-beaten 
egg whites. Add chopped nuts and vanilla. 
Bake in springform for 45 minutes in 400° 
oven. Cool. Serve with whipped cream. 
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UPPER BAY MUSSELS 
BAKED WITH CHEESE 

4 dozen steamed mussels 
Salt, pepper 

i teaspoon onion, grated 

\/ 2 pound sliced bacon 

1/2 cup Parmesan cheese, grated 

Spread mussels in buttered shallow dish 
and sprinkle with salt, pepper and onion. 
Fry bacon until almost crisp; place on top 
of mussels, about 14 inch apart; sprinkle 
cheese between strips. Bake in moderate 
oven about 15 minutes or until cheese 
melts. Garnish with parsley. Serves 6. 
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VICHYSSOISE 

4 leeks 

1 onion, sliced fine 
\/ H pound butter 

5 medium potatoes, sliced fine 

1 quart water 
Salt 

2 cups milk 

2 cups medium cream 
l cup heavy cream 

Slice finely the white part of four leeks 
and i medium-size onion. Lightly brown 
in i/ s pound sweet butter, then add 5 
medium-size potatoes also sliced finely. 
Cover with about 1 quart of water and a 
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little salt. Boil for 40 minutes, then crush 
and sieve through fine muslin and finish 
off by adding 2 cups of milk and 2 cups of 
medium cream. Season to taste and bring 
to a boil. 

Let cool and pass again through muslin 
and add 1 cup of heavy cream. Let cool. 
Finely chopped chives may be added when 
served. Serves 8. 

VALENTINE'S DAY 
COEUR A LA CREME 

1 pound creamed cottage cheese 
1 teaspoon salt 
1 cup heavy sweet cream 

Place cottage cheese in a mixing bowl and 
add salt. Now add cream to cheese grad¬ 
ually and beat until smooth, using electric 
mixer if you have one, otherwise a rotary 
beater. Line a sieve with cheesecloth, pour 
in cheese mixture and let stand 2 hours 
in refrigerator to drain. Place cheese in 
heart-shaped mold and let stand over¬ 
night. Next day unmold the cheese and 
serve with fresh, frozen or canned fruit. 
Delicious with fresh strawberries. 
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VEAL SCALLOPINE 

1 pound veal cutlet 
Flour 

6 tablespoons butter 

Salt and pepper 

14 cup Sherry or Marsala wine 

2 tablespoons parsley, chopped 

can mushrooms, sliced 

Veal should be sliced thin and pounded 
with mallet. Dip veal cutlet in flour. Saute 
in butter in large skillet, for 3 to 4 min¬ 
utes on each side. Sprinkle with salt and 
pepper and add Sherry or Marsala. Add 
parsley and mushrooms. Simmer for 10 
minutes more. Serves 4. 

VIENNESE RICE 

14 cup uncooked rice 

1 (4-oz.) can sliced mushrooms, drained 

2 tablespoons butter 

1 can onion soup, condensed 
1/2 soup-can water 

Brown lightly, in melted butter, the un¬ 
cooked rice and sliced mushrooms, which 
have been drained. Stir in onion soup and 
water. Cover; cook over low heat about 
25 minutes or until rice is tender. Serves 4. 
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WINTER SQUASH MOLD 

5 pounds winter squash 
5 eggs, well-beaten 
Salt and pepper 
\/, teaspoon ginger 
\/ 2 cup evaporated milk 

1 tablespoon molasses 

2 tablespoons melted butter 

Peel squash and steam until tender. Mash 
squash thoroughly, making about 4 cups 
of puree. Mix with remaining ingredients 
and turn into a buttered mold. Set on a 
rack in a pan of hot water and bake in a 
325 0 oven 30 minutes. Unmold and serve. 
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ZABAGLIONE 

6 eggs 

l4*i/4 cu P su g ar 

14 cup Sherry or Marsala wine 

Separate eggs. Beat egg whites until stiff. 
Beat the yolks slightly with the sugar and 
Sherry or Marsala. Place in a double 
boiler over boiling water and stir con¬ 
stantly until the yolks thicken. Remove 
from flame. Stir in beaten egg whites 
quickly. Serve immediately in small gob¬ 
lets or sherbert glasses. Serves 4. 
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ABC or GOURMET COOKERY 











